Characteristics of frankfurters from preblended pork by Kastner, Curtis L et al.
Kansas Agricultural Experiment Station Research Reports 
Volume 0 
Issue 10 Swine Day (1968-2014) Article 360 
1987 
Characteristics of frankfurters from preblended pork 
Curtis L. Kastner 
Y I. Choi 
Donald H. Kropf 
This report is brought to you for free and open access by New 
Prairie Press. It has been accepted for inclusion in Kansas 
Agricultural Experiment Station Research Reports by an 
authorized administrator of New Prairie Press. Copyright 1987 
Kansas State University Agricultural Experiment Station and 
Cooperative Extension Service. Contents of this publication 
may be freely reproduced for educational purposes. All other 
rights reserved. Brand names appearing in this publication are 
for product identification purposes only. No endorsement is 
intended, nor is criticism implied of similar products not 
mentioned. K-State Research and Extension is an equal 
opportunity provider and employer. 
Follow this and additional works at: https://newprairiepress.org/kaesrr 
 Part of the Other Animal Sciences Commons 
Recommended Citation 
Kastner, Curtis L.; Choi, Y I.; and Kropf, Donald H. (1987) "Characteristics of frankfurters from preblended 
pork," Kansas Agricultural Experiment Station Research Reports: Vol. 0: Iss. 10. https://doi.org/10.4148/
2378-5977.6200 
Characteristics of frankfurters from preblended pork 
Abstract 
Five pork carcasses were used to determine the effects of hot boning and various combinations of salt (0, 
1.5, or 3.0%) and a phosphate mixture (0 or 0.5%) on functional, processing, and storage characteristics 
of preblended pork (preblends). Although hot-boned (HB) preblends had superior functional properties 
compared to conventionally boned (CB) preblends, HB and CB frankfurters had similar characteristics. 
More (P(.05) myosin and actin (proteins that cause lean and fat particles to bind together) were extracted 
from HB than CB preblends. Addition of salt (1.5 or 3.0%) or phosphate (0.5%) generally increased myosin 
and actin extraction in both HB and CB preblends. Salt levels can be reduced from 3.0 to 1.5% in 
frankfurters without any processing or storage difficulties, if phosphate is added. Some model system 
measurements could be used to predict relative processing yield of raw materials.; Swine Day, Manhattan, 
KS, November 19, 1987 
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